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CV. Sumber Rasa merupakan perusahaan yang termasuk dalam jenis 
Persekutuan Komanditer yang terletak di Surabaya. CV. Sumber Rasa 
memproduksi berbagai macam jenis mie kering yang terdiri atas mie telor, 
misoa, kwetiau, dan mie keriting yang dipelajari pada Praktik Kerja Industri 
Pengolahan Pangan ini. Pabrik terletak di Jalan Simomulyo yang memiliki 
luas sebesar 1.650 m2 dengan jumlah sumber daya manusia (SDM) 
sebanyak 74 orang dan memiliki struktur organisasi berbentuk lini (Line 
Organization). CV. Sumber Rasa memiliki 5 line mesin yang disusun 
berdasarkan product layout. Proses pengolahan mie kering di CV. Sumber 
Rasa terdiri dari pengayakan, pencampuran, feeding, pemadatan, pemipihan, 
pencetakan, pengukusan, pendinginan, pemotongan dan pelipatan, 
pengeringan, pendinginan dan pengemasan. CV. Sumber Rasa melakukan 
pengawasan mutu secara menyeluruh terhadap bahan baku, bahan 
pembantu, selama proses produksi, dan produk akhir. Sanitasi yang 
diterapkan di CV. Sumber Rasa meliputi sanitasi mesin dan peralatan, 
sanitasi gedung dan lingkungan pabrik, sanitasi bahan baku, personal 
hygiene, dan sanitasi air. Limbah yang dihasilkan dari proses pengolahan 
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CV. Sumber Rasa is a company that belongs to the Limited Partnership 
type, located in Surabaya. CV. Sumber Rasa produces various types of dry 
noodles consisting of egg noodles, misoa, kwetiau and curly noodles which 
learned in the Food Processing Industry Internship. The factory was located 
on Jalan Simomulyo which had an area of 1,650 m2 with a total of 74 
human resources (HR) and had an organizational structure in the form of a 
line organization. CV. Sumber Rasa had 5 engine lines which were arranged 
based on the product layout. Dry noodle processing in CV. Sumber Rasa 
consisted of sifting, mixing, feeding, compacting, flattening, molding, 
steaming, cooling, cutting and folding, drying, cooling and packaging. CV. 
Sumber Rasa conducted comprehensive quality control of raw materials, 
auxiliary materials, during the production process, and final products. 
Sanitation applied in CV. Sumber Rasa included machinery and equipment 
sanitation, building and factory environment sanitation, raw material 
sanitation, personal hygiene, and water sanitation. Waste generated from the 
processing of dry noodles in CV. Taste sources included liquid waste, air 
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